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Abstract 
Despite the well-publicized connections among diet, weight and health, statistics show that the prevalence of overweight and 
obesity is increasing at an alarming rate, particularly between children and teens. This is due to the fact that the new generation of 
consumers is generally accustomed to eating products created by the modern food industry, characterized by the special sensorial 
properties, but not always with a nutritional balanced profile. Young people are generally seduced by the sensorial properties in 
evaluating the foodstuffs’ quality and they neglect or even disregard the nutritional properties.  The paper calls for the conversion 
of the new generation of consumers in responsible consumers of foodstuff, through specialized disciplines of higher education, 
like Food Science,  by improving the nutrition education and by acquiring the practical skills for the objective assessment of food 
quality.  
© 2012 Published by Elsevier Ltd. 
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1. Introduction 
Modern food industry creates products with increasingly high sensory properties but with poor nutritional quality. 
Agro-food raw materials are highly processed, this resulting in food polluted and depleted in essential nutrients. 
Some industrial practices, for example refining, deprives certain foods (sugar, oil, flour etc.) of vitamins, minerals 
and dietary fibres, leading to a nutritional degradation of food. In addition, as a result of widespread use of food 
additives, the sensorial characteristics are no longer natural and the processed foodstuffs have artificial colors, 
flavors, tastes or textures (Voinea, 2009). 
Thus, there is gap between exceptional sensorial properties of foodstuffs and their unbalanced nutrient profiles. 
Taste, smell and appearance of the foodstuff  are a hoax for the body and, the more foodstuff is attractive and tasty, 
the more unbalanced and unhealthy it is (Mencinicopschi, 2007). 
The new generation of consumers who has formed his eating habits during the time of maximum boost in the 
food industry, is generally accustomed to eating these food products, created by the modern food industry, which 
can be shortly characterized by having special sensorial properties, but not always with a nutritional balanced 
profile. These images are stored in the memory of the new generation of consumers (Popescu, Negrea, Voinea & 
Stanciu, 2010). Therefore, the possibility of gaining its knowledge, which implies, as it has shown by Carl Gustav 
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Jung (1994), the comparison between the perceived images of the food product and those from memories, is 
evidently limited. This would explain the new consu
configuring the quality of a food product and neglecting or even disdaining nutritional properties. 
The main purpose of this paper is to highlight the importance of Food Science discipline taught in Bucharest 
Academy of Economic Studies, Faculty of Commerce, in acquiring by students the practical skills for the food 
quality assessment and, also, in guiding them to a healthy and balanced diet. The Food Science academic discipline 
has the main objective to teach the students basic information concerning the food composition, the relationship 
between food and health, the particularities of foodstuff quality, the market tendencies and economical-technical 
circulation of foodstuff. That hy the lessons and the case-studies are focused on improving competence in the 
field of quality assessment of foodstuff, safety of the foodstuff or  
Another aim of this paper is to highlight the level of nutritional education and the quality perception of foodstuff 
among students from Romania. In this respect, it was conducted an exploratory research, which consisted in 
performing sensory analysis of yoghurt by students of the Bucharest Academy of Economic Studies.  
The result of the research will provide an insight on the degree of interest for healthy food options and also on the 
nutrition education of the new generation of consumers from Romania. 
2. Objectives and Research Methodology 
Sensorial quality is a hypostasis of foodstuff quality which 
being crucial in motivating purchase and consumption decisions.  
The foodstuff sensorial value is expressed through attributive and notional quality characteristics, which cannot 
be always determined by objective means and thus, a high degree of subjectivity occurs in the consumer s 
perception (Filip, 2011).  
Although it is widely known that the agreeable sensorial properties of food contributes to increasing assimilation 
of nutrients in the body, the absolutization of their role by the consumer in evaluating quality and in foodstuff 
consumption may lead to the appearance of a nutritional imbalance (Popescu et al., 2011). 
Consumers must understand that a foodstuff with special organoleptic properties not always has a balanced 
nutritional profile. 
The research presented in this paper started from the following assumptions: 
 in assessing the quality and adopting the decision to purchase a foodstuff, young people are seduced by the 
sensorial properties; 
 very good appreciation of the sensorial properties of a foodstuff which has unbalanced nutritional profile. 
So, the main research objectives are: 
 to show that a foodstuff with special organoleptic properties not always has a balanced nutritional profile 
(the gap between the exceptional sensorial properties of foodstuff and its unbalanced nutritional profile); 
 to highlight the subjective manner of foodstuff quality evaluation by the new generation of consumers 
 to assess the level of nutritional education of the new generation of consumers. 
The achievement of the objective above was done using the sensory evaluation (through the  
method ) and the evaluation of nutritional profile (through SAIN-LIM method). 
2.1. Sensorial Analysis of Yogurt 
To highlight the fact that students have a subjective assessment of food quality, being seduced by their sensorial 
properties, an exploratory research was conducted, which consisted in a sensorial analysis of three brands of cherry 
yoghurts (Yoplait from Tnuva, Zuzu from Albalact and Nutriday Delicious from Danone). At the Food Science 
seminars, a sample of 143 students from the Faculty of Commerce realized a sensorial analysis, using the 
assessment points method. 
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Each student received three samples of cherry yogurt codified "Product 1", "Product 2", "Product 3". They have 
evaluated the sensory characteristics (color, consistency, flavor and taste), by awarding points from 0 (very 
inappropriate) to 5 (excellent).  
Students received forms of analysis for each product, which they completed individually, with the awarded points 
for each sensorial characteristic. Individual scores given by students were centralized in summary sheets, one for 
each product and then it was determinate the average scores, using the facilities offered by Excel spread sheet. Then, 
the average score calculated for every sensory characteristic was multiplied with a weighting factor, considering the 
importance of each one for the cherry yoghurt, as follows: 0,6 for color, 1 for consistency, 0,8 for flavor and 1,6 for 
taste . Finally the total amount of points was calculated for each product (which can 
be maximum 20 points) (Table 1). 
Table 1. The weighted average score of the analyzed products 
 
 
Sensory characteristics The weighted average score 
Yoplait (Tnuva) - 
Product 1 
Zuzu (Albalact) - 
Product 2 
Nutriday Delicious 
(Danone) - Product 3 
Color (5 points x 0,6= max. 3 points) 4,57 x 0,6 = 2,74 2,97 x 0,6 = 1,72 3,55 x 0,6 = 2,13 
Consistency (5 points x 1= max. 5 points) 4,68 x 1 = 4,68 3,73 x 1 = 3,73 4,15 x 1 = 4,15  
Flavor (5 points x 0,8= max. 4 points) 4,46 x 0,8 = 3,57 3,3 x 0,8 = 2,64 4,13 x 0,8 = 3,3 
Taste(5 points x 1,6= max. 8 points) 4,82 x 1,6 = 7,71 3,71 x 1,6 = 5,93 4,35 x 1,6 = 6,96 
Total (max. 20 points) 18,7 14,1 16,5 
 
     According to the above table, the analysed products can be classified as follows: Product 1 (Yoplait) "Excellent" 
quality, Product 2 (Zuzu) and . 
2.2. Evaluation of the Nutritional Profile of Yogurt 
To prove the hypothesis stated above, that a foodstuff with special organoleptic properties has not always a 
balanced nutritional profile, was used the SAIN LIM method, proposed by the French Food Standard Agency 
(2009), which is based on two indicators (SAIN and LIM).  
The SAIN indicator summarizes the favorable aspects of foodstuff and estimate the average percentage of the 
recommended daily intake for essential nutrients with benefit on health, so called positive nutrients (proteins, fiber, 
vitamins, minerals, unsaturated fatty acids) and it is calculated using these formulas (Darmon, Vieux, Maillot, 
Volatier & Martin, 2009):  
         
Where: nutrient ip is the quantity of positive nutrient p in 100 g of food i, RVp is the daily recommended value for 
nutrient p and Ei is the energy content of 100 g of food i (in kcal/100 g). 
      The LIM indicator summarizes the adverse aspects of food and is based on nutrients that must be limited 
(saturated fatty acids, added sugars, sodium or salt), using these formulas (Darmon et al., 2009): 
               
Where: nutrient il is the content of limited nutrient l in 100 g of food i, and MRVl is the daily maximal recommended 
value for nutrient l.  
 
In order to evaluate the nutritional profile of each analyzed product, it was calculated the two indicators (SAIN 
and LIM), using the nutritional information from the labels (Table 2). 
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Table 2. The nutritional labels of the analyzed products  
 
 Nutriday Delicious 
(Danone) 
Yoplait 
(Tnuva) 
Zuzu 
(Albalact) 
Energy (kcal) 82 101 89 
Proteins (g) 2,9 3,5 3,4 
Carbohydrates (g), of which 
Sugar (g) 
13,5 
13,3 
15 
14,2 
13,6 
13,4 
Fat (g), of which 
Saturated fat (g) 
1,8 
1,2 
3 
1,8 
2,6 
1,8 
Fibers (g) 0,1 0,2 0 
Sodium (g) 0,04 0,045 0,04 
Calcium (mg) 0 130 103,8 
 
The values of SAIN and LIM indicators were compared with the acceptability thresholds. For a product to be 
included in food category with balanced nutritional profile (recommended for health), it must meet these two 
conditions: SAIN>5 and LIM <7. 
The values of the two indicators (SAIN and LIM), calculated for the three products are shown in the table below. 
 
Table 3. The nutritional profile of the analyzed products 
 
Product SAIN LIM Nutritional profile and recommendations 
Nutriday Delicios 
(Danone) 
1, 59 
(<5) 
10,97 
(>7) 
Very unbalanced nutritional profile, the  product 
should be avoided in consumption 
Yoplait (Tnuva) 6,4 
(>5) 
12,53 
(>7) 
Unbalanced nutritional profile, the product must be 
consumed occasionally 
Zuzu (Albalact) 5,26 
(>5) 
12,07 
(>7) 
Unbalanced nutritional profile, the product must be 
consumed occasionally 
 
Beside the results above, the information provided on the labels in the ingredients list shows that the yogurts are 
made from pasteurized milk, fermented with selected yeasts yogurt, with added cherry concentrate, sugar, glucose 
syrup, modified starch and milk powder. This composition makes the products nutritionally unbalanced, as they 
have an excess of added sugar (11 to 14.2%) and other carbohydrates with high glycemic index (glucose syrup, 
glucose-fructose syrup), causing dangerous fluctuations in blood glucose. 
All analyzed yogurts contain food additives (acidity correctors, stabilizers, colorants, modified starch), which 
may have adverse effects, especially on sensitive people. This is a general characteristic of fruit yoghurt. A recent 
study of the National Association for Consumer  Protection and Promotion of Programs and Strategies from 
Romania (2011), which analyzed 62 products, showed that over 75% of yogurt contains at least one food additive. 
3. Conclusions 
The results of this research reveal clearly the necessity for strengthening the education of new generation of 
consumers from Romania. And this is the mission of the Food Science discipline taught in the Bucharest Academy 
of economic Sciences.  
In this respect, one of the main goals of the Food Science discipline is to aware the students that foodstuff must 
not be approached just as a common factor of meeting the physiological needs of macro- and micronutrients, but 
also, very important, in terms of health effects. This is necessary especially since the nutritional degradation of 
modern food is one of the contributory factors in the outbreak of serious chronic diseases (Voinea, 2011).  
Therefore, now more than ever, it is required a raising awareness of the new generation of consumers regarding 
the links between diet and health and understanding the precept "you are what you eat", promoted in the past by 
many great thinkers of humanity, and also strongly supported in present by the nutrition specialists. 
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Another purpose of Food Science discipline is to guide the young consumers doing the right choice of foodstuffs 
from the oversized offer of the market. So, in the discipline curricula are included topics related to the role of micro- 
and macronutrients and recommended requirements for maintaining optimal health and also methods for assessing 
the nutritional profile of foodstuffs. Students learn to use the nutritional label as a tool to identify the nutrients for 
which is recommended to reduce consumption, but also those that require additional intake in the diet. 
Besides, with the acquired knowledge at this discipline, young consumers will be able to recognize the motives 
behind nutrition information and to assess the reliability of this information presented in the advertising of 
foodstuffs, whose primary goal is to quickly capture the attention and to make profit by gaining a large number of 
consumers (Constantinescu, 2011).  
Because sensorial analyses represent teaching experiences that help to the development of senses, I consider 
useful to be included in a larger number in the seminar  activities. 
This demarche will lead to the development of senses of new generations of consumers, the increasing of 
education standard in foodstuff consumption and to their transformation into informed consumers of foodstuffs. In 
addition, the acquisition of practical skills for the food quality assessment is particularly useful for the career of any 
graduate from the Business Administration specialty of the Commerce Faculty. 
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